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the food. Frozen fish or other frozen 
food must be stored in freezers that are 
maintained at a maximum tempera-
ture of ¥18 °C (0 °F). The length of 
time food is stored and the method of 
storage, the thawing of frozen food, and 
the maintenance of thawed food must 
be conducted in a manner that will 
minimize contamination and that will 
assure that the food retains nutritive 
value and wholesome quality until the 
time of feeding. When food is thawed in 
standing or running water, cold water 
must be used. All foods must be fed to 
the marine mammals within 24 hours 
following the removal of such foods 
from the freezers for thawing, or if the 
food has been thawed under refrigera-
tion, it must be fed to the marine 
mammals within 24 hours of thawing. 

[66 FR 252, Jan. 3, 2001] 

§ 3.106 Water quality. 
(a) General. The primary enclosure 

shall not contain water which would be 
detrimental to the health of the ma-
rine mammal contained therein. 

(b) Bacterial standards. (1) The coli-
form bacteria count of the primary en-
closure pool shall not exceed 1,000 MPN 
(most probable number) per 100 ml. of 
water. Should a coliform bacterial 
count exceed 1,000 MPN, two subse-
quent samples may be taken at 48-hour 
intervals and averaged with the first 
sample. If such average count does not 
fall below 1,000 MPN, then the water in 
the pool shall be deemed unsatisfac-
tory, and the condition must be cor-
rected immediately. 

(2) When the water is chemically 
treated, the chemicals shall be added 
so as not to cause harm or discomfort 
to the marine mammals. 

(3) Water samples shall be taken and 
tested at least weekly for coliform 
count and at least daily for pH and any 
chemical additives (e.g. chlorine and 
copper) that are added to the water to 
maintain water quality standards. Fa-
cilities using natural seawater shall be 
exempt from pH and chemical testing 
unless chemicals are added to maintain 
water quality. However, they are re-
quired to test for coliforms. Records 
must be kept documenting the time 
when all such samples were taken and 
the results of the sampling. Records of 
all such test results shall be main-

tained by management for a 1-year pe-
riod and must be made available for in-
spection purposes on request. 

(c) Salinity. Primary enclosure pools 
of water shall be salinized for marine 
cetaceans as well as for those other 
marine mammals which require 
salinized water for their good health 
and well-being. The salinity of the 
water in such pools shall be maintained 
within a range of 15–36 parts per thou-
sand. 

(d) Filtration and water flow. Water 
quality must be maintained by filtra-
tion, chemical treatment, or other 
means so as to comply with the water 
quality standards specified in this sec-
tion. 

§ 3.107 Sanitation. 
(a) Primary enclosures. (1) Animal and 

food waste in areas other than the pool 
of water must be removed from the pri-
mary enclosures at least daily, and 
more often when necessary, in order to 
provide a clean environment and mini-
mize health and disease hazards. 

(2) Particulate animal and food 
waste, trash, or debris that enters the 
primary enclosure pools of water must 
be removed at least daily, or as often 
as necessary, to maintain the required 
water quality and to minimize health 
and disease hazards to the marine 
mammals. 

(3) The wall and bottom surfaces of 
the primary enclosure pools of water 
must be cleaned as often as necessary 
to maintain proper water quality. Nat-
ural organisms (such as algae, 
coelenterates, or molluscs, for exam-
ple) that do not degrade water quality 
as defined in § 3.106, prevent proper 
maintenance, or pose a health or dis-
ease hazard to the animals are not con-
sidered contaminants. 

(b) Food preparation. Equipment and 
utensils used in food preparation must 
be cleaned and sanitized after each use. 
Kitchens and other food handling areas 
where animal food is prepared must be 
cleaned at least once daily and sani-
tized at least once every week. Sani-
tizing must be accomplished by wash-
ing with hot water (8 °C, 180 °F, or 
higher) and soap or detergent in a me-
chanical dishwasher, or by washing all 
soiled surfaces with a detergent solu-
tion followed by a safe and effective 
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